
~~~ur~~t~u~ Cotfec~ion Activities; Proposed Collection; Comment Request; 

eady-to-Eat Foods 

AGENCY: km rug Ad~nistrati~n, HHS. 

ACTION: Notice. 

rug Ad~nis~at~~n (FDA) is announcing an oppo nity for public 

CO ent on the p~o~~se collection of certain inf~~ation by the agent . fhder the ~ap~rwurk 

n Act of 1995 (the PRA), Feder f agencies are required to publish notice in 

ster c~n~e~i~g each pruposed cofiection of i~fu~ati~n and to allow 60 days for public 

response to the notice. This notice SO icits comments n the ~nf~~at~~n ~Qllect~~~ 

to determine how consumers handle ready-to-eat (FU’E) food 

ucts and how ~~~s~rner ractices impact t iological safety of RTE fo 

DATES: debit w~tten or ~:lectro~i~ comments on the collection of in 

buys er abbe of ~~~~~~~~~u~ in the Federal. Register] e 

ents on the ~~l~e~t~~n of ~nf~~ati~~ to http;~~ 

eth~me.~fm. Submit wetter CO 

e Dockets management Branch (lc-TlF;A-305), Food and Drug 

ishers Lane, rm. 1061., Rcxkville, MD 20852. A11 clients s 

ide~ti~ed with the docket er found in brackets i the heading of this document. 

FOR FURTHER CONTACT: Peggy Schfosburg, Office of ~~f~~ati~~ Resu~ces 

od and Drug A ~n~strati~n, 5600 Fishers Lane, ~~~kv~~le, MD 
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TION: Under the FXA (44 USC. 350f--352 Federal agencies must 

from the Office of Management and B) for each collection 0 

conduct or sponsor. “‘Collection af ~nf~~at~Qn’~ is 

.3(c) and i~~cludes agency requests or require ents that members of the public 

records, or provide inf~~atiun to a thir party Section 35~~(c)(2)(A) of 

35~6(e)(2)(A)) requires Federal ageueies to ovide a HI-day notice in the 

F&ester conceding each proposed collection of information, before submittin 

to a oval. To comply with this requirement, A is ~ub~~sh~~g notice of 

~~l~ecti~~ of i~f~~at~~n set forth in this document. 

ect to the following ~~l~ect~~n of info A invites co ents on: (I) 

Whether osed collection of ~nf~~at~~~ is necessary for the pro er perf~~anc~ of 

fu~ct~~~s, ~nc~~d~ng whether the info ave practical utility; (2) the accuracy of 

c~~~~cti~n af ~nfu~ati~n, i~~~ud~~g the validity of the 

; (3) ways to enhance e quality, utility, and clarity of the 

e collected;, and (4) ways to minimize the burden of t e collection of inf~~ati~n 

ndents, intruding through the use of automated coffection techniques, when a~~r~~~ate, 

;urd other forms of ~nf~~at~~n technology. 

era1 Food, Drug, an Cosmetic Act (the act) (21 .S .C. 342) auth~~~e~ , 

at they are not adulterated. FDA’s researe 

nce of foodborne illness by i e ability to find new ways to detect, 

enumerate, and ventral pathogens in t y. FDA’s Center for Food Safety and A 

funds in September 2001 to supple research 

into ~~~surner ~ef~geration ractices and shelf-life for RTE foods en&fed ‘LC~n~~ 

r Ready-to-bat Foe ~~C~nsumer Handling of Ready-to-Eat 

Purchase.” 
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at-ion that will be collected conce s ~~nsurn~r handling of R food ucts. 

rovide data on the storage of RTE foods in unopened and opened pat 

in home ref~g~~at~rs; consumer understanding of expiration dates; and ~~nsurn~r use of t 

ecisions regarding pure ases, consumption, and home storage co 

eys will be use to refine the Dep and Human Services 

of Agriculture Lisferia ~~~~cy~~g~~~s (L ) risk assessments issued 

in draft on January 19,2001 (66 I? 55 IS). The values used for home storage 

of foods in the dra 

sup~~~a ata. 

assessment were largely based on expert opinion, not statisticaX 

er storage data from these two grants wi 1 improve ITDAys 

sks by rgdu~ing the uncertainty in consumer practices. 

mer Storage Length actices for Ready-to-Eat Foe proximately 2,400 

sefecte m an already existing nati~naI y representative web-e 

of Ready-to-Eat Foods After Purchase,” a more traditional survey 

and will be conducted in t ee parts. In part I, app~~xi ately 400 in-pess~n 

in Tennessee, Illinois, IX nsas, Missouri, Florida, and New York. 

to represent both sexes, different income groups and educati 

f adults from different ethnic grou s. In part 2, 100 respondents from part 

d dities of specific foods from the day the food airy is initiated until those 

or disccarded. In part 3, two mass mailings o questionnaires wi 1 be conducted 

nd in sp~ng-so er for a total of 2, 00 r~spQndents= 

F7DA estimates the burden of this collection o inf~~ati~n as fu~l~ws: 

TABLE 1. -ESTIMATED AN~WAL ~EP~~T~~~ E~URDEN f 
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esp~ndents given in table 11 is ased on the study design in the two grant 

er response was estimated based on experience of 

the number of questions to be included in each survey ~ns~rne~t~ 


